Introduction
The NOSE (Neotronics Olfactory Sensing Equipment) which is described in this paper is shown in figures and 2. The key aspects are the sensor array and the overall system design, both of which will be described in some detail.
The potential applications for the system within the food industry include all operations where the endpoint is defined by aroma. This covers on-line control for a range of processing including roasting, toasting, baking and cooking and blending operations for products such as sauces, soups and coffees. The NOSE could also be used Little has been published on the detailed microstructure of conductive polymer materials related to polypyrrole [1] ; however, it is known that the counterions and the solvent produce consistent effects [2] and that the polarity of organic analytes contributes to changes in the conductance I-3]. In addition, it is probable that the solubility of different analytes in the local phase of the Sensor surface will also effect the conductance.
In order to increase understanding of the material and vapour interaction, Neotronics [4] ; conducting polymer sensors [5] [6] [7] ; surface acoustic wave devices [8] ; and biosensors/enzyme sensors [9] Further industries where the NOSE has been applied include tobacco; flavours and fragrances; packaging; petrochemicals; pharmaceuticals; water; power; and health care.
Applications
The NOSE has been applied to both fresh and processed food, for example to test the freshness of fruit when the product is picked, during shipment and at the point of sale; the maturing process of cheese and product characterization; quality assurance checks on high value flavouring materials; and the identification of different cuts of meat to reduce potential packaging problems. The NOSE has also been applied to both alcoholic and non-alcoholic beverages, for example in the identification of coffee bean types; instant coffee aromas during processing; the detection of diacetyl, dimethyl sulphide and amylacetates during fermentation; and the detection of trichloroanisole in both corks and packaging.
